Deviled Ham Cannelons 


Using either the Classic Puff Pastry, below, or the Quick Puff Pastry on card 283, 
roll out pastry to Y-inch thickness; cut into rectangles 2” x 1%”. Spread 1-2 tea- 
spoons deviled ham on half of rectangles; moisten edges and cover with second 
half rectangles; seal lightly with fingers or tines of fork and brush lightly with beaten 
egg. Place on greased baking sheet and put in 450 F oven. Turn down to 350 F and 
bake 15-17 minutes or until puffed and golden. 


Classic Puff Pastry* 


4 cups all-purpose flour 1 cup ice water 
1% teaspoons salt 1 pound butter 

Mix flour and salt together; place in very large, shallow salad bowl and make 
well in center; pour % cup ice water into well and work into flour with fingers; add 
more water as needed to form stiff paste. Place paste in deep bowl, cover, and 
refrigerate 1 hour. 

Lightly flour board; roll paste out to %4 inch-thick square; pat butter on surface 
and fold edges over to form rectangle; fold rectangle over twice (like a napkin) to 
form 3 thicknesses pastry. Roll into long, narrow strip about % inch thick. 

Fold again, bringing ends into center; turn rectangle % turn toward you and fold 
ends second time; wrap with wax paper and refrigerate 1 hour. 

Roll out dough in long, thin rectangle and fold ends together once more; repeat 
again. Wrap in wax paper and refrigerate until ready to roll out for final cutting 
and baking. 

*This puff pastry is “classic” as compared to quick pastry, card 283; it is not 
classic compared to the painstaking French feuilletée. 
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